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Need for Microbiological Criteria

The end use for a spice will determine the type of criterion that might
be needed. Table spices and those used as ingredients of processed foods
that do not receive a subsequent lethal treatment should be free of infectious
pathogens such as Salmonella; therefore they should be tested for this
pathogen.

Guidelines may be useful for monitoring processes applied to spices,
in particular the treatment used to destroy much of the intrinsic microflora.
Exposure to ethylene oxide gas is the common process, although there is
concern at present about some of the products that are formed. The En-
vironmental Protection Agency has set residue tolerances of 50 ppm eth-
ylene oxide in treated spices (EPA, 1982). Treatment of spices with ionizing
irradiations, a maximum of 1 megarad, has recently been approved (FDA,
1983).
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